18

Roaf Veal.

As it is more tender than beef or mutton, and eafily
fcorched, paper it, efpecially the fat parts, lay it fome
diftance from the fire a while to heat gently, balte it
well ; a 15 pound piece requires one hour and a
quarter roafting; garnith with green-parfley and fliced
Jemon.
; : Roat Lamb.

Lay down to 2 clear good fire that will not want
ftirring or alteringg balte with butter, duft on flour,
balte with the dripping, and before ryou take it up,
add more butterjand fprinkle on a little falt and parf-
ly fhred fine ; fendo table with a nice fallad, green
peas, frefh beans, or a colliflower, or afparagus.

r i S0 T0 fuff a Turkey.

Grate awheat loaf, one quarter ofa pound butter,
one quapgst ofa pound falt pork, finely chopped, 2
egps, a little fweet marjoram, fummer favory, parf=
ley and fage, pepper and falt (if the pork be not {uffi-
cient,) fill the bird and few up.

The fame will anfwer for all Wild Fowl.

Water Fowls require onions.

The fame ingredients ftuff a leg of Veal, frefo Pork
or a loin of Veal.

To fhuff and roa’t a Turkey, or Fowl.

One pound foft wheat bread, 3 ounces beef fuet, 3
eggs, a little fweet thyme, fweet marjoram, pepper and
falgsand fomeadda gill of wine ; fill the bird therewith
and few up, hang dowan to a fteady folid fire, bafting
frequently- with falt and water, and roaft until a
fream emits from the breaft, put one third of a pound
of butter into the gravy, duft flour over the bird and
balte with the gravy ; ferve up with boiled onions
and cramberry-fauce, mangoes, pickles or celery.

2. Others omit the fwect herbs, and add parfley
done with potatoes.

. Boit and mafh 2 pints potatoes, wet them with
2

butter, add fweet herbs, pepper, falt, fill and roaft as
above.
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